
4 hour open bar service
• beer and wine / $6.95* 
• open standard bar / $8.95* 
• open premium bar / $9.95* 
• cash bar and/or bar tab available 
 bartender fee $150

buffet style

Celebrate! Party in style  
With flair, fun and fabulous food. Our staff will take care of the rest. 

* add per person to base prices

All  prices subject to 20% service fee and 6% sales tax.

please inquire with an event coordinator about minimum requirement

Services also include:
• fresh garden salad with  
 house dressing 
• warm rolls and butter 
• assorted sodas and juice 
• coffee and tea 
• cutting and serving your cake

entrees

• herb butter crumb chicken 
• rosemary dijon chicken 
• italian sausage with roasted  
 peppers and onions 
• homemade meatballs with gravy 
• slow roasted angus sirloin 
• smoked polish sausage with kraut 
• balsamic chicken with fresh roma   
 tomato and fresh mozzarella 
• maple dijon chicken 
• chicken parmesan 
• chicken siciliano 
• chicken piccata 
• chicken marsala  
• chicken cordon bleu 
• encrusted mustard chicken 
• lemon encrusted cod 
• oven roasted turkey breast / $3* 
• grilled or sauteed salmon / $5* 
• cajun beef tips / $6* 
• english cut angus prime rib / $7* 
• beef tenderloin / $8*

pasta choice of one

• penne rigate with meat sauce or marinara 
• fettuccine alfredo 
• pasta primivera 
• rigatoni with palomino sauce 
• bow tie pesto alfredo  
• baked lasagna  
 vegetarian style or meat / $3* 
• tortellini with meat sauce,  
 marinara or pesto alfredo / $3*

potato choice of one

• garlic parsley redskin 
• augratin 
• escalloped 
• santa anna 
• vintage cheesy mashed 
• garlic mashed with gravy 
• redskin mashed 
• oven roasted redskin 
• chef pete’s cubed cheesy potato

vegetable choice of one

• green bean amandine 
• california blend  
• prince edward blend 
• golden buttered corn 
• vintage fresh blend of zucchini,  
 yellow squash, roasted red pepper / $3* 
• steamed broccoli in a  
 light butter sauce / $3*  
• fresh asparagus cooked in a light   
 butter sauce or hollandaise / $4*

choice of two entrees

$27.95 per person (sunday-thursday)

$29.95 per person (fridays)

$33.95 per person (saturdays)

anniversaries, 

graduations 

and birthdays

Add a special touch...
• seasonal fruit platter 
• fresh vegetable and dip platter 
• imported cheeses and crackers 
• three chef select salads

add on for $3.95 per person



4 hour open bar service
• beer and wine / $6.95* 
• open standard bar / $8.95* 
• open premium bar / $9.95* 
• cash bar and/or bar tab available 
 bartender fee $150

Services also include:
• warm rolls and butter 
• assorted sodas, juice, coffee, tea 
• cutting and serving your cake

All  prices subject to 20% service fee and 6% sales tax.

please inquire with an event coordinator about minimum requirement

salad choice of one

• garden salad with house dressing  
• caesar salad with dressing 
• michigan cherry salad / $2*

pasta choice of one 

• penne rigate with meat sauce  
 or marinara 
• fettuccine alfredo 
• pasta primivera 
• rigatoni with palomino sauce 
• tortellini with marinara sauce,   
 alfredo, pesto alfredo / $3*

entrees choice of two

• balsamic chicken with  
 fresh roma tomato  
 and fresh mozzarella 
• maple dijon chicken 
• chicken piccata 
• chicken marsala 
• chicken parmesan 
• chicken siciliano 
• chicken cordon bleu 
• encrusted mustard chicken  
 with a basil cream sauce 
• slow roasted angus sirloin  
 with mushroom gravy 
• slow roasted pork loin medallions 
• smothered breaded pork chops 
• lemon encrusted cod 
• citrus glazed salmon / $5* 
• cajun beef tips / $6* 
• beef tenderloin medallions  
 with wild mushroom bordelaise / $8*

family style dinner

$32.95 per person (sunday-thursday)

$34.95 per person (fridays)

$38.95 per person (saturdays)

* add per person to base prices

potato choice of one

• garlic parsley redskin 
• augratin 
• escalloped 
• santa anna 
• vintage cheesy mashed 
• garlic mashed with gravy 
• redskin mashed 
• chef pete’s cubed cheesy potato

vegetable choice of one

• green bean amandine 
• california blend 
• golden buttered corn 
• prince edward blend 
• vintage fresh blend of zucchini,  
 yellow squash, broccoli,  
 roasted red pepper / $3* 
• steamed broccoli in light  
 butter sauce / $3* 
• fresh asparagus in light butter sauce  
 or hollandaise / $4*

weddings      rehearsal dinners     showers      seminars      baptisms      communions      graduations 

anniversaries      corporate  meetings      open houses      school events      sports banquets      reunions    

funeral /memorial luncheons      birthdays      holiday events      bar and bat mitzvahs       
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586.415.5678  (fax) 586.293.3242 
31816 utica rd  fraser, mi 48026 

sales@vintagehbc.com

vintagebanquetsandcatering.com 03|29|2023

Contact one of our Event Coordinators and begin planning your event …

Add a special touch...
• seasonal fruit platter 
• fresh vegetable and dip platter 
• imported cheeses and crackers 
• three chef select salads

add on for $3.95 per person


